
week i - june 15

Includes our homemade milk rolls and whipped honey butter

first course

Artisan Field Green Salad 

Seasonal Berries, Goat Cheese,  

Candied Walnuts, Sherry Vinaigrette

main course

6 oz Filet Mignon 

-or-

Blackened King Salmon

All entrées served with 

Roasted Poblano Creamed Corn, Grilled Asparagus

dessert

Mississippi Mud Pie

week i - june 15

Includes our homemade milk rolls and whipped honey butter

first course

Artisan Field Green Salad 

Seasonal Berries, Goat Cheese,  

Candied Walnuts, Sherry Vinaigrette

main course

6 oz Filet Mignon 

-or-

Blackened King Salmon

All entrées served with 

Roasted Poblano Creamed Corn, Grilled Asparagus

dessert

Mississippi Mud Pie

Vegetarian/Vegan offering available upon request Vegetarian/Vegan offering available upon request



week ii - june 22

Includes our homemade milk rolls and whipped honey butter

first course

Heirloom Tomato Caprese 

Fresh Mozzarella, Basil Pesto,  

Balsamic Glaze, Pecorino Romano

main course

Heritage Pork Osso Buco 

-or-

Calabrian Chile Roasted Prawns

All entrées served with 

Mascarpone Polenta, Garlic Rapini

dessert

Orange Cheesecake 

Whipped Cream, Berries

week ii - june 22

Includes our homemade milk rolls and whipped honey butter

first course

Heirloom Tomato Caprese 

Fresh Mozzarella, Basil Pesto,  

Balsamic Glaze, Pecorino Romano

main course

Heritage Pork Osso Buco 

-or-

Calabrian Chile Roasted Prawns

All entrées served with 

Mascarpone Polenta, Garlic Rapini

dessert

Orange Cheesecake 

Whipped Cream, Berries

Vegetarian/Vegan offering available upon request Vegetarian/Vegan offering available upon request



week iii - june 29

Includes our homemade milk rolls and whipped honey butter

first course

Frisee and Endive Salad 

Hard-Boiled Egg, Bacon,  

Shaved Red Onion, Mustard Vinaigrette

main course

12 oz Ribeye 

-or-

Swordfish

All entrées served with 

Potato Gratin, Haricot Vert

dessert

Pistachio and Raspberry Entremets

week iii - june 29

Includes our homemade milk rolls and whipped honey butter

first course

Frisee and Endive Salad 

Hard-Boiled Egg, Bacon,  

Shaved Red Onion, Mustard Vinaigrette

main course

12 oz Ribeye 

-or-

Swordfish

All entrées served with 

Potato Gratin, Haricot Vert

dessert

Pistachio and Raspberry Entremets

Vegetarian/Vegan offering available upon request Vegetarian/Vegan offering available upon request



week iv - july 6

Includes our homemade milk rolls and whipped honey butter

first course

Wedge Salad 

Grape Tomato, Bacon,  

Crumbled Blue Cheese, Buttermilk Ranch

main course

12 oz New York Strip 

-or-

Mahi-Mahi

All entrées served with 

Roasted Fingerling Potatoes,  

Brussels Sprouts, Heirloom Baby Carrots

dessert

Red Velvet Cake

week iv - july 6

Includes our homemade milk rolls and whipped honey butter

first course

Wedge Salad 

Grape Tomato, Bacon,  

Crumbled Blue Cheese, Buttermilk Ranch

main course

12 oz New York Strip 

-or-

Mahi-Mahi

All entrées served with 

Roasted Fingerling Potatoes,  

Brussels Sprouts, Heirloom Baby Carrots

dessert

Red Velvet Cake

Vegetarian/Vegan offering available upon request Vegetarian/Vegan offering available upon request



week v - july 13

Includes our homemade milk rolls and whipped honey butter

first course

Artisan Field Green Salad 

Seasonal Berries, Goat Cheese,  

Candied Walnuts, Sherry Vinaigrette

main course

6 oz Filet Mignon 

-or-

Blackened King Salmon

All entrées served with 

Roasted Poblano Creamed Corn, Grilled Asparagus

dessert

Strawberry and Cream Shortcake

week v - july 13

Includes our homemade milk rolls and whipped honey butter

first course

Artisan Field Green Salad 

Seasonal Berries, Goat Cheese,  

Candied Walnuts, Sherry Vinaigrette

main course

6 oz Filet Mignon 

-or-

Blackened King Salmon

All entrées served with 

Roasted Poblano Creamed Corn, Grilled Asparagus

dessert

Strawberry and Cream Shortcake

Vegetarian/Vegan offering available upon request Vegetarian/Vegan offering available upon request



week vi - july 20

Includes our homemade milk rolls and whipped honey butter

first course

Heirloom Tomato Caprese 

Fresh Mozzarella, Basil Pesto,  

Balsamic Glaze, Pecorino Romano

main course

Heritage Pork Osso Buco 

-or-

Calabrian Chile Roasted Prawns

All entrées served with 

Mascarpone Polenta, Garlic Rapini

dessert

Key Lime Tart

week vi - july 20

Includes our homemade milk rolls and whipped honey butter

first course

Heirloom Tomato Caprese 

Fresh Mozzarella, Basil Pesto,  

Balsamic Glaze, Pecorino Romano

main course

Heritage Pork Osso Buco 

-or-

Calabrian Chile Roasted Prawns

All entrées served with 

Mascarpone Polenta, Garlic Rapini

dessert

Key Lime Tart

Vegetarian/Vegan offering available upon request Vegetarian/Vegan offering available upon request



week vii - july 27

Includes our homemade milk rolls and whipped honey butter

first course

Frisee and Endive Salad 

Hard-Boiled Egg, Bacon,  

Shaved Red Onion, Mustard Vinaigrette

main course

12 oz Ribeye 

-or-

Swordfish

All entrées served with 

Potato Gratin, Haricot Vert

dessert

Flourless Chocolate Cake

week vii - july 27

Includes our homemade milk rolls and whipped honey butter

first course

Frisee and Endive Salad 

Hard-Boiled Egg, Bacon,  

Shaved Red Onion, Mustard Vinaigrette

main course

12 oz Ribeye 

-or-

Swordfish

All entrées served with 

Potato Gratin, Haricot Vert

dessert

Flourless Chocolate Cake

Vegetarian/Vegan offering available upon request Vegetarian/Vegan offering available upon request



week viii - august 3

Includes our homemade milk rolls and whipped honey butter

first course

Wedge Salad 

Grape Tomato, Bacon,  

Crumbled Blue Cheese, Buttermilk Ranch

main course

12 oz New York Strip 

-or-

Mahi-Mahi

All entrées served with 

Roasted Fingerling Potatoes,  

Brussels Sprouts, Heirloom Baby Carrots

dessert

Lemon-Blueberry Cake

week viii - august 3

Includes our homemade milk rolls and whipped honey butter

first course

Wedge Salad 

Grape Tomato, Bacon,  

Crumbled Blue Cheese, Buttermilk Ranch

main course

12 oz New York Strip 

-or-

Mahi-Mahi

All entrées served with 

Roasted Fingerling Potatoes,  

Brussels Sprouts, Heirloom Baby Carrots

dessert

Lemon-Blueberry Cake

Vegetarian/Vegan offering available upon request Vegetarian/Vegan offering available upon request



week ix - august 4

Includes our homemade milk rolls and whipped honey butter

first course

Artisan Field Green Salad 

Seasonal Berries, Goat Cheese,  

Candied Walnuts, Sherry Vinaigrette

main course

6 oz Filet Mignon 

-or-

Blackened King Salmon 

All entrées served with 

Roasted Poblano Creamed Corn, Grilled Asparagus

dessert

Coconut Cheesecake

week ix - august 4

Includes our homemade milk rolls and whipped honey butter

first course

Artisan Field Green Salad 

Seasonal Berries, Goat Cheese,  

Candied Walnuts, Sherry Vinaigrette

main course

6 oz Filet Mignon 

-or-

Blackened King Salmon 

All entrées served with 

Roasted Poblano Creamed Corn, Grilled Asparagus

dessert

Coconut Cheesecake

Vegetarian/Vegan offering available upon request Vegetarian/Vegan offering available upon request


